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CITY OF WALTHAM 

FOOD ESTABLISHMENT INSPECTION REPORT 


Board of Health 

119 School Street 
Waltham, MA 02451 
T©t. (781) 314-3308 
Fax, (781) 314-3319 


Name 


Address 


* / 0O- 0>- &esL. 


Telephone 

Owner 


Person in Charge (PIC) 


ln,iW,tor f* ' beJfy-i> 


dU Mc T^ d-Id^a . . 



Tyue ofQperation (a) 

Type of Inspection 

—/—— ~ _ 

Risk 

P-'food Service 

■P-RSutlne 

Level 

□ Retail 

□ Re*inspectlon 


P Residential Kitchen 

Previous Inspection 


□ Mobile 

Date; 

HACCP Y/N 

□ Temporary 

□ Pre-operation 

_, 

□ Caterer 

□ Suspect Illness 

TIitib 

□ Bed & Breakfast 

D General Complaint 

In; fO rJLO 


□ HACCP 


Permit No. 

□ Other 


Each vtol&tlon chocked requires an explanation on the narrative page(s) and a citation of specific provision(s) 

violated. Ncn-compUanoo with: 

Antl-Choklng Tobacco 

Violatio ns Related to FQP dbpm e .illness Interve ntions and Rie kfactors (Red items) 590,009 <E) n 690 009 (F) D 

Violations marked may pose an Imminent health hazard and require Immediate corrective action ae 
determined by the Board of Health. 


FOOD PROTECTION MANAGEMENT 
□ 1. PIC Aligned / Knowledgeable/ Duties 



cs 


EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

O 3. Personnel with Infsotlone RostrlctecVExcluded 


□ 12. Prevention of Contamination from Hands 
D 13. Handwash Facilities 

PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 


food from Approved source 

D 4. Food and Water from Approved Source 
D S. Receiving/Condition 

D 0. Itags I Reoorde/Aooumoy of Ingredient Statements 
Q 7. Conformance with Approved Procedures f HACCP Plans 

PROTECTION FROM CONTAMINATION 
P 0. Separation / Segregation / Prateotion 
D 9. Food Conlnot Surfaces Cleaning and Sanitizing 
P 10. Proper Adequate Handwashing 
P 11. Good Hygienic Practices 


TIM E/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

P 16. Cooking Temperatures 
P 17. Reheating 

□ 18. Cooling 

□ 19. Hot and Cold Holding 

P 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 
D 21. Food and Food Preparation lor HSP 


CONSUMER ADVISORY 
P 22. Posting of Coneumer Advisories 


VJ^latlQnfLRfilatedlAfioodBfllftll-Piectlcoa (Blue items) 

Critical (C) violations marked must bo corroded Immediately or 
within 10 days as determined by the Board of Health. Non-crltlcal 
(N) violations must be corrected Immediately or within 90 days as 
determined by ths Board of Health. 


Y 

N 


















23. Management-and Personnel. 

24. Food and Food Protection 

25. Equipment and Utensils 

26. Water, Plumbing and Waste 

27. Physical Faolllty 

26. Polaonoue orToxIc Materials 
29. Special Requirements 
39. Other 


(FC-2)(590.Q03) 
(FC-3)(69Q.004| 
(F C*4) (890.005) 
<FC-6)(E0Q.OOO) 
(FC-6)( 9 90.007) 
<FC-7)(590.Q0S) 
(890.009) 


Number of Violated Pravlalone Related 

To Foadborne Illnesses Interventions 

and Rlek Factor* (Red Hems 1-22): _ 

Qfftelil.Ord0LfCt.QsUIf.Ctlon: Baaed on an Inspection today, flhe 
Items checked Indicate violations of 105 CMR 590,000/fedsral Food 
Code.This report, when signed below by a Board of Health member 
cr Its agent constitutes an order of the Board of Health. Failure to 
correct violations cited In this report may result In suspension or 
revocation of ths food establishment permit end cassation of food 
establishment operations. If aggrieved by this order, you have a 
right to a hearing. Your request must be in writing and submitted to 
the Board of Health at the ebove address within 10 days of receipt 
of this order. 

DATE QE-BElNaP.ECIJQN: 




Pnge of Pages 

p| C’« signature: -'(1^^ 

prlnt: OJneriL Troian 


Date Last Inspected; ^ „ / / -y 

Inspected by; -j- 

J' C 



PLEASE BE ADVISED kft 


The completed Inspection report form Is a public record aS defined In M.G.L.c.4, a. 7, clause 
25 and shall be made available lor public disclosure to any person who requests it pursuant 
to M.G.L. 0.66, fi.10. 











CITY OF WALTHAM 

FOOD ESTABLISHMENT INSPECTION REPORT 



Board of Health 

119 School Street 
Waltham, MA 02451 
TO: (781)314-3305 
Fax, (781)314-3319 


/^vVy /<£ / 


Address 


/</o Qc« f $J( 


Telephone 


Owner 


P. W o nlnCh»,B.(PI C |l^ pn - e OolC Mp 

>4. &L. 


Date j 

Level 


HACCPY/N 


Time 

In:/*** 10 

out! /Ofyr~ 


IVOfi Of Operation (s) 


jb^ood Service 

□ Retail 

□ Residential Kitchen 

□ Mobile 

□ 'temporary 

□ Caterer 

□ Bed & Breakfast 

Permit No. 


Typo of Inspection 

Jj^outlne 

□ Ro-lnapectlon 
Previous Inspection 
Date: 

□ Pre-operation 
D Suspect Illness 

□ General Complaint 

□ HACCP 

□ Other _ 


Each violation checked requires an explanation on the narrative page(s) and a citation of specific provlslon(s) 

violated. JVb/ 7 -«vnpWa/rcs with: 

Anil-Choking . Tobncoo 
590.009 <E) Y 590.009 (F) □ 


Violations R el ated-lQ ^Qg -dton^llims s Interve nt ion s and Risk Facto rs (Red Items) 

Violations matkod may pose an Imminent health hazard end require Immediate corrective action as 
determined by the Board of Health. 


? 


V 



PROTECTION MANAGEMENT 
. PIC Assigned / Knowledgeable / Outlet 



□ 12. Prevention of Contamination from Hands 
G 13. Handwash Facilities 


EMPLOYEE HEALTH 

□ 2. Reporting ol Diseases by Food Employee and PIC 
O 3. Personnel w|1h Infections Reelrlcted/Excluded 

FOOD FROM APPROVED SOURCE 
Q 4. Food and Water from Approved Source 
D B. Receiving / Condition 

D 6, Tags / Record h/A ccuracy of ingredient Slate merits 

□ 7. Conformance with Approved Procedures / HACCP Plans 

PROTECTION FROM CONTAMINATION 
G 8. Soperellan/Segregation/Protection 
Q 9. Pood Contact SUriHcee Cleaning and Sanitizing 
G 10. Proper Adequate Handwashing 
G 11; Good Hygienic Practiced 


Critical (C) violations marked must bs corrected Immediately or 
within 10 days as determined by the Boord of Health. Non-critlcal 
(N) violations must ba corrected Immediately or within 90 days aa 
determined by. the Board of Health. 


y 



















23. Management and Personnel (PC-2)(6S(j.ro3) 

24. Food and Pood Protection (PC-3)(690 ,wh) 

26. Equipment and Utensils (F0-4)(WO,C05) 

26. Water, Plumbing and Waste (PC*5 )(bm.o()b) 

27. Physloal Faolllty (FC.B)(e«j.oo7) 

26. Poisonous or Toxic Materials (FC-7)(e&a.0DB) 

29. Special Requirements (390.009) 

30. Other 


PROTECTION FROM CHEMICALS 
□ 14, Approved Food or Color Additives 
G 15. Tdxjc Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

G 16. Cooking Temperatures 
G 17. Reheating 
G 18. Cooling 
G 19, Hot and Cold Holding 
G 20. Time Ae a Public Health Control. 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 
G 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 
G 22. Posting of Consumer Advisories 


Number of Violated Provisions Related 

To Foodborne Illnesses Interventions 

and Risk Faotor* (Red Items 1*22): _ 

Official Order for Correction: Boeed on an Inspection today, the 
Items checked Indicate violations of 105 CMR 580.000/federat Food 
Code.Thle report, when signed bolbw by a Board of Health member 
or Its agent conatlluteo an order of the Board of Hoalth. Failure to 
correct violation® cited In this report may result In suspension or 
revocation of the food eetabllahment pormlt and cessation of food 
establishment operations. If aggrloved by this order, you have a 
right to a henring. Your request must be In writing and submitted to 
the Board of Health at the above address within 10 days of rooalpt 
of thle order. 

DATE OF REIN8PECTION: 




Pago of Pages 

1WBKWMW 

p,,n,! C Ven t Tv>l<£r\ 


Date Last Inepeoted; 1 q 

inspected by; 















CITY OF WALTHAM 

FOOD ESTABLISHMENT INSPECTION REPORT 


Board of Health 

119 School Slreat 
Waltham, MA 02451 
Tfll. (701)314-3305 
Fax. (781)314-3319 


Nam * rtsjjtc sil,/ 

Date 

£ 

Type of Operation ($) 

■ffa^Food Service 

□ Retail 

□ Residential Kitchen 

□ Mobile 

□ Temporary 

□ Caterer 

D Bed & Breakfast 

Permit No. 

Iype-QfJDflPfiCilftB 

itoautlne 

□ Re-lncpeotlon 

Previous Inspection 

Date: 

O Pre-operallon 

□ Suspect Illness 

□ General Complaint 

□ HACCP 

□ Other 

■-- f -——*—•——- 

AddreaB y -. 

(9 f*S~ 'GlAf/X*/ft ft. ^ ^ 

Risk 

Level 

Telephone / 

Owner 

HACCP Y/N 


Time 

In:/*'-*■■■'' 
Oufc/rf.'Y* 

Inspector^-^ V . 

_ A . _ 



Each violation chocked requires an explanation on the narrative page(s) and a citation of specific provleion(s) 


violated. 


Risk Factors (Red Items) 

Violations marked may pose an Imminent health hazard and require Immediate corrective action an 
determined by the Board of Health. 


Non-compliance with: 
Anti-Choking, Tobacco 

590.009 (E)p 590.009 <F) □ 

fa 


FOOD PROTECTION MANAGEMENT 
® 1. PIC Assigned / Knowledgeable / Duties^ ij 

EMPLOYEE HEALTH 

G 2. Reporting of blaeaBBS by Food Employee and PIC 

□ 3, Personnel with Infections Restrtcted/EKcluded 

FOOD FROM APPROVED SOURCE 
G 4. Food and Water from Approved Source 

□ 5. Receiving / condition 

□ 6. Tags ! Reoorde/Accuracy of Ingredient Statements 

G 7. Conformanoe with Approved Procedures f HACCP Plana 

PROTECTION FROM CbNTAMlNATION 
D B. Separation I Segregation / Protection 
G 9. Food Contact Surfaces Cleaning and Sanitizing 
D 10.: Proper Adequate Handwashing 
G IT, Good Hygienic Practices 


VlolnUona Rotated tg QQ9.dJi9laliPrflCllfiM (Blue Items) 

Critical (C) violations marked must be corrected Immediately or 
within 10 days as determined by the Board of Health. Non-crltlcal 
(N) violations must be corrected Immediately or within 90 days as 
deleimlrlod by' the Board of Health. 


JL 

..n" 


















23. 

24. 

25. 

26. 
27, 

29. 
2B. 

30. 


Management and Personnel 
Food and Food Protection 
Equipment and Utensils 
Water, Plumbing and Waste 
Physical Facility 
Poisonous or Tonic Materials 
Spool a I Requirements 
Other 


(FO2)(B0O.M3> 

(FQ-3)(5a0.004) 

<pc-4)(sgo,ao0) 

(FC-B}(5BD.006) 

(FC-e)(5B0.W7) 

(FC-7) (580.008) 
(690.009) 


Q 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 

PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 
G 16. Toxic Chemical e 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 10. Cooking Temperatures 

□ 17. Reheating 

□ 18. Cooling 

□ 19. Hot and Cold Holding 

□ 20. Time Aa a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 
Q 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 
G 22. Posting of Consumer Advisories 


Number of Violated Provielana Related 

To Foodborne Illnesses Interventions 

and Risk Factor* (Red Items 1-22): _ 

Official Order for Cortaotlon: Based on an Inspection today, the 
Items oh«cked Indicate violation a of 106 CMR BSO.OOMederal Food 
Code.This report, when signed below by a Board of Health member 
or Its agent constitutes an order of tha Board of Health. Failure to 
correct violation© oltod In this report may result In suspension or 
revocation of tha food establishment permit and cessation of food 
establishment operations. If aggrieved by this ordar.you have a 
right to a hearing. Your request must be In writing end submitted to 
the Board of Health at the above address within 10 days of receipt 
of this order. 

DA TE O F REIN3PECTIQN: 



Print. • ^ (htfac* 

PIC'S Signature: 

p “T/W5A TFTIEPSO/O 

Dele Last Inspected! ’ _ 

2 -/ * ~/f 

Inspected by: ^ 


Page_of_Pages 








PLEASE BE ADVISED ~pT 


The completed Inspection report form la a public record as defined In M.G.L, c, 4, s. 7. clause 
26 and shall pe made available for public disclosure to any person who requests It purauanl 
to M.G.L, c. 60, a. 10. 





















CITY OF WALTHAM 

J FOOD ESTABLISHMENT INSPECTION REPORT 


Board of Health 

119 School Street 
Waltham, MA024C1 
Tel, (781)314-3305 
Fax, (781)314-3319 


N,m “ 2,A/ 

Date/ / 

JLlJi/lX- 



d"£ood Service 

□ Retail 

P Residential Kitchen 

□ Mobile 

□ Temporary 

□ Caterer 

□ Bad & Breakfast 

Permit No. 

Ji-RdiJtlni 

□ Re-lnapectlon 

Previous Inspection 

Dale: 

□ Pre-operation 

□ Suspect Illness 

□ General Complaint 

□ HACCP 

□ Other 

MdreB " trr vn 

Risk 

Level 

Telephone 

Owner 

HACCP m 


Tima 

In: / * rtf 
Out 

Inspector^-* —*7 A SI t 

ft v C J/oa- 



Each violation checked requires an explanation on the narratlve page(s) and a citation of specific provlsiooi(s) 


violated, 

Violation s Related to Pood borne Il ln e s s In terventi ons am LBtek Factors (Red Items) 

Violations marked may pose an imminent health hazard and require Immediate corrective action as 
determined by the Board of Health. 


Non-compifance with: 
Antl-Chokinn Tobacco 

390,009 (E^C 390.009 (F) □ 


Y* 


FOOD PROTECTION MANAGEMENT 

1. PIC Assigned/Knowledgeable/Duties 'j A J 

EMPLOYEE HEALTH 

G 2. Reporting ol Diseases by Food Employee and PTC 

□ 3, Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 
D 4. Pood and Wntsr from Approved Source 

□ 6, Receiving / Condition 

Q 8. TSgs / Recorde/AacuraCy of Ingredient Statements 

□ 7. Conformance with Approved Procedures / HACCP Plana 

PROTECTION FROM CONTAMINATION 

□ 8. Separation / Segregation / Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 
G 10. Proper Adequate Handwashing 

D 11. Good Hygienic Practice* 


YlffJuUqni Related tg Gpod.Retall Practices (Blue ItemB) 

Crltlool (C) violations marked must be oorreoted Immediately or 
within 10 days as determined by the Board of Health. Non-crltlcal 
(N) vlolotlone must be oorreoted Immediately or within 90 days as 
determined by the Board of Health. 


_y._ 

JL 
















_ 


23. 

Management and Personnel 

(FC-2K590.003) 

24. 

Food and Food Protection 

(FC-3K880.004) 

25. 

Equipment and Utenalla 

(FC-4|(690,OQB) 

26. 

Water, Plumbing and WaBte 

(FC-5)(60O.OO0) 

27. 

Physical Facility 

(FC-5K60O.OD7) 

28. 

Poisonous or Toxin Materials 

(FC-7}(BBO.OOB) 

29. 

30. 

Special Requirements 

Other 

(660.000) 


D 12. Prevention of Contamination from Hands 
L3 13, Handwaah Facilities 

PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Addltlvee 

□ 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16 . Cooking Temperatures 

□ 17. Reheating 

□ 18. Cooling 

□ 10. Hot and Cold Holding 

□ 20. Time Aa a Publlo Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 
O 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 
D 22. Posting of Consumer Advisories 


Numbor of Violated Provlalone Related 

To Foodborne Illnesses Interventions 

and RIskFaotors (Red Items 1*22): _ 

Official Order fo r C orrection; Baaed on an Inspection today, the 
Items checked Indicate vlalallone of 105 CMR 500,000/federal Food 
Coda. This report, when signed below by a Board of Health member 
or rta agent constitute* an ordor of the Board of Health. Failure to 
correct violations cited In this report may result in suspension or 
revocation of the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you have a 
right to a hearing. Your request must be In writing and submitted to 
the Board of Health at the above address within 10 days of receipt 
of this order. 

DATE OF R EINSPECTION: 



p,,np AZ„ A. (UU*. 

Pa£e_of_jPafles 

PIC's signature: LJy-~^/ 


?frr£2£osJ 


Inspected by;,---^ ^ 



PLEASE BE ADVISED 



The completed Inspection report lorm la a public record aadellned In M.G.L.c.4, 6,7, clause 
26 and shall be made available for public disclosure to any person who requests It pursuant 


toM.G.L.o.66, a.10. 


















y 


CITY OF WALTHAM 

FOOD ESTABLISHMENT INSPECTION REPORT 


Board of Health 

119 School Strut 
Waltham. MA 02451 
TbJ. (701)314-3305 
Fax. (781)314-3319 


Ha "° SoU 

Date , 

IMtf _ 

lypQQi Operation la) 

Type ofJpgpfiStlftQ 

f^R’outlne 

P Re-Inspection 

Previous Inspection 

Date: 

□ Pre-operation 

□ Suspect Illness 

□ General Complaint 

P HACCP 

d Other 

“'W ^r. 

Risk 

Level 

j^?Food Service 

□ Retail 

P Residential Kltohen 

□ Mobile 

P Tempbrery 

□ Caterer 

□ Bed & Breakfast 

Permit No. 

Telephone 

Owner 

/? 

HACCP Y/N 


Time 

In 

Out 


dfj+USt - 



Each violation checked requires an explanation on the narrative page(s) and a citation of specific provision^) 


violated. 

V iolations Related to Foodbo r ne Illness Interventions a nd Risk Factors (Rod Items) 

Violations marked may pose an Imminent health hazard and require immediate corrective action as 
determined by the Board of Health. 


Non-compUanoB with: 
Antl-Choklng Tobacco 

690.000 (E )y 590.009 (F) □ 

fa 


FOOD PROTECTION MANAGEMENT 

[JJ 1. PIC Assigned/Knowledgeable/Duties 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel With Infectlone Restrictsd/Excludad 

FOOD FROM APPROVED SOURCE 

□ 4. Food end Water from Approved Source 

□ 5. Receiving/Condition 

□ 6. Tags/RecpTda/Acouraoy of Ingredient StatemenU 

□ 7. Conformance wHh Approved Procedures / HACCP Plans 

PROTECTION FROM CONTAMINATION 

□ 8. Separotlon / 8egrognHon / Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 

□ 11. Good Hygienic Practices 


Violat ions Related to Good Be teliPnmllce e (Blue Items) 

Critical (C) violations marked must be corrected Immediately or 
within 10 daye fie determined by the Board of Health. Non-crlllcal 
(N) violations must be corrected Immediately or within 90 days as 
determined by the Board of Health. 


Y 

JjL 


















23: 

Management and Personnel 

(PC-2) (68 0.003) 

24. 

Food and Food Protection 

(FC-3)(980.004) 

28. 

Equipment and Utensils 

(FC-4)(fi90.00B) 

26. 

Water, Plumbing and Waste 

(F&8)(SS0.00Q) 

27. 

Physical Facility 

(FC-8)(6fl 0.007) 

28. 

Poluonoue or Toxic Materials 

(FC-7) (000.008) 

29. 

ao. 

Special Requirements 

Other 

(990.089) 


O 12. Prevention of Contamination from Hands 

□ 13. Handwaeh Facilities 

PROTECTION FROM CHEMICALS 
D 14. Approved Food or Color AddttlvoB 

□ 16. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

D 16. Cooking Temperatures 

□ 17. Reheating 

□ 19, Cooling 

□ 19. Hot and Cold Holding 

D 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 
D 22. Posting of Consumer Advisories 


Number of Violated Provisions Related 

To Foodborne lllneasaB Interventions 

and Risk Factors (Red (tarns 1-22): - 

O fficial Ordo r fgr C orrection ; Based on an Inspection today, the 
Items oheckad Indicate violations of 105 CMR 590.000/tsderal Food 
Codo.Thle report, whsn signed below by a Board of Health member 
or Its agent conatltutos an ordor of tho Board of Health. Failure to 
correct violations cited In this report may result in suspension or 
revocation of the food establishment permit and cessation of food 
eetabllehment operations. If aggrieved by this order, you have a 
right to a hearing. Your roquoBt must be In writing and submitted to 
the Board ot Health at the above address within 10 days of receipt 
of this order. 

DATE OF R EINSPECTIO N: 



PLEASE BE ADVISED 


A 2 3 — 


The completed Inspection reportform is a public record as defined In M.Q.L.c.4, 3 .7, clause 
26 and shall be made available lor public disclosure to any person who requests It pursuant 
to M.G.L. 0 . 66 , s. 10. 











CITY OF WALTHAM 

FOOD ESTABLISHMENT INSPECTION REPORT 


Board of Health 

119 School Street 
Waltham, MA 02461 

Tel. (761) 314-3305 

Fax, (761)314-3319 


Namt c c A-V Sty ^ ^ 

"tithf/% 

Address , M 

Risk 

Level 

Telephone 

Owner 

HACCP Y/N 


Time 

in :/0;W 

0“' 

,nS|MC ' or 


Typ e of Ope ration ji) 

CT'PootT Service 

□ Ratal) 

□ Residential Kitchen 

□ Mobile 

□ Temporary 

□ Caterer 

□ Bad & Breakfast 

Permit No. 


Typj? ofjpspacl&n 

ETltouilne 

□ Re-Inspection 
Previous Inspaotlon 
Date: 

□ Pre-operation 

□ Suspaot Illness 

□ General Complaint 

□ HACCP 

□ Other. _ 


Each violation checked requires an explanation on the narrative page(s) and a citation of specific provlslon(s) 

violated. Non-compllancB with; 

Antl-Choklng Tobacco 

590.009 (E) □ 5S0.009 (F) □ 


Violations Related to Foodborne Illness 


(Red Items) 


Violations marked may pose an imminent health hazard and require Immediate corrective action as 
determined by the Board of Health. 


FOOD PROTECTION MANAGEMENT 
O 1. PIC Assigned/Knowledgeable/Duties 


EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

O 3. Personnel with Infections Rsstrfcted/Excluded 



G 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 

PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 
O 16. Toxic Chemicals 


FOOD FROM APPROVED SOURCE 

G 4. Food and Wat or from Approved Sou raa 
G 5. Receiving / Condition 

□ 6. Tags / Recordi/Aoouiracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures / HACCP Plana 

PROTECTION FROld CONTAMINATION 

□ . g, Separation / 'Segregation / Protection 

□ 0. Food Contaot Surfaces Cleaning end Sanitizing 

□ 10. Proper Adequate Handwashing 
O 11. Good Hygienic Practices 


TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 

□ 17. Reheating 

□ 18. Cooling 

□ 19. Hot and Cold Holding 

G 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

O 21. Food and Food Preparation for HSP 


CONSUMER ADVISORY 
□ 22. Posting of Consumer Advisories 



Critical (C) violations marked muni be corrected Immediately or 
within 10 days as determined by the Boerd of Health. Non-orltlcal 
(N) violations must be oorroctcd Immediately or within 90 days ae 
determined by the Board ol Health. 


—VI. 

JL 













M 

ZZj 


23. Management and Personnel 

24. Food and Food Protection 

25. Equipment and UlenBlIe 

26. Water, Plumblng and Waste 

27. Fhyeloal Facility 

28. Poisonous or Toxic Materials 

29. Special Requirements 

30. Other 


(FC-2|(GG0,003) 
(FC-3)(690.0Q4) 
(PC-4) 1590.006) 
(FC-5) (590.006) 
(FC-6)(590.0Q7) 
(FC-7)(eM.006) 
(BOO.OOB) 


Number of Violated Provisions Related 

To Foodborne Illnesses Interventions 

and Risk Factors (Red Items 1-22): - 

Official Ordor for Correction : Boned on an Inspection today, the 
ItemB checked Indicate violations of 105 CMR 690.000/faderal Food 
Code. Thle report, whan signed below by a Board of Health member 
or Its agent constitutes an order of the Board of Health. Failure to 
correot violations cited In thle report may result In suspension or 
revocation of the food establishment permit and cessation of food 
establishment operations. If aggrieved by thle order, you have a 
right to a hearing. Your requost must be In writing and eubmltted to 
ihe Board of Health at the above addreae within 10 day a of receipt 
of this order. 


Inspoctor'e Signature: -— 

Pr,nl * A-e- 

Page_of_Pages 


P ,nt AV— 

Date Last Inspected*^--*--^’ £ ' 

Inspected by: ^ 






PLEASE BE ADVISED 




The completed Inspection report lorm Is a public record as dellned In M G.L c. 4, s, 7, clausa 
26 and shall be made available lor public disclosure to any person who requests It pursuant 
to M.G.L.c, 66, 3,10. 












CITY OF WALTHAM 

FOOD ESTABLISHMENT INSPECTION REPORT 


Board of Health 

119 School Street 
Wa Ilham, MA 02451 
Tel. (701) 314-3305 
Fax, (701)314-3319 


NBme Me* flevi : TT~ c 

Tfcifh 

Address ^ t ,_ 

7c *S 

Risk 

Level 

Telephone 

Owner ^ 

HACCP Y/N 


Time 

ln:/0'^ 

r / wv uv 

lnBp ’' !,or 


TVpe of Operotioaia) 


Q'^oodS 


od Service 

□ Retail 

□ Residential Kitchen 
P Mobile 

□ Temporary 

□ Caterer 

□ Bed & Breakfast 

Permit No. 


Type .of inspection 

-alfoiJtlne 

□ Re-lnepactlon 
Previous Inspection 
Date; 

□ Pre-operation 

□ Suspect Illness 

□ General Complaint 

□ HACCP 

□ Other 


Each violation checked requires an explanation on the narrative page(s) and a citation of specific provlslon(s) 
violated. 


Violations Related to Food h ome Illness lnte ty.entlQ H S and. H lakJEacloiS (Red Items) 

Violations marked may poso an Imminent health hazard and require Immediate corrective action as 
determined by the Board of Health. 


Non-aompHanaa with; 
Antl-Choklng Tobacco 

590.009 (E) □ 590.009 (F) □ 


FOOD PROTECTION MANAGEMENT 
□ 1. PIC Assigned/Knowledgeable/Duties 

EMPLOYEE HEALTH 

Q 2. Reporting of Diseases by Food Employee end PIC 
O 3. Personnel with Infections RsBlrlotad/Excluded 



G 12. Prevention of Contamination from Hands 
G 13. Handwash Facilities 

PROTECTION FROM CHEMICALS 
□ 14. Approved Food or Color Additives 
G 15. Toxic Chemicals 


FOOD FROM APPROVED SOURCE 
G 4.. Food and Water from Approved Source 
G 5. Receiving / Condition 

G 6. Togs / Rooords/Acouraey of Ingiedlenl Statements 
G 7, Conformance with Approved Procedures / HACCP Plans 

PROTECTION FROM CONTAMINATION 
G S. Separation/Segregation/Protection 
G , 9. Food Contact Surfaces Cleaning and Sanitizing 
G 10- Proper Adequate Handwashing 
G 11. Good Hyglenlo Practices 


TIME/TEMPERATURE CONTROLS potentially Hazardous Foods) 

G 16, Cooking Temperatures 
G 17, Reheating 
G 19. Cooling 

□ 19. Hot and Cold Holding 

□ 20. Time Ae a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 
G 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 
G 22 , Posting of ConBumar Advisories 



Critical (C) violations marked must bo correctod Immediately or 
within 10 days as determined by tha Board of Haalth. Non-crillcsl 
(N) violations must be corrected immediately or within 90 days as 
determined by the Board of Health. 


Y 

"il 


















25; Management and Personnel 
24. Food and Food Protection 
26. Equipment and Utensils 

26. Water, Plumbing and Waste 

27. Physical Facility 

26. Poisonous or Toxic Materials 

29, Bpeolal Requirements 

30. Other 


(FC-2) (690.003) 
(PC-3)(690.004) 
(FC-4)(690,006) 
(FC-5)(590.006) 
(FC-8)(590.007) 
(PC-7)(59O,OO0) 
(68 0.009) 


Number of Violated Provisions Related 

To Foodborne Illnesses Interventions 

and Risk Factors (Rod Items 1-22): _ 

Official Ord or for Correction : Based on an Inspection today, the 
Items checked Indloate violations of 106 CMR SBO.QOO/federal Food 
Code.Thls report; when signed below by a Board of Health member 
or its agent constitutes on order of the Board of Health. Failure to 
corroat violations cited In this report may result In suspension or 
revocation of the food establishment permit and cassation of food 
eslabllshmant operations. If aggrieved by this order, you have o 
right to n hearing. Your request must be In writing and submitted to 
the Bourd ol Haalth at the above address within 10 days of receipt 
of ihls order. 

PATE.Qf.HElNa P EC T 10N; 


Inspector's Signature: — —j_A> ■ - 

Pr,nt fSU 

PIC’e Signature: A ) 

Print *~£ ( dA V frXT^-^,1 ri v 

Date Last Inspected: ^ /+-/ 

Inspected by: ’ £ ^ 


Cru/^ 




_ A01 _ ..,„ prn /-\ The competed Inspection report form lc a public record aa defined In M.G.L c.4, s, 7, clause 

PLEASE BE ADVISED s _ 26 and shall be made available for public disclosure to any person who request It pursuant 

to M.Q.Lc, 86, s. 10- 



















CiTY OF WALTHAM 

FOOD ESTABLISHMENT INSPECTION REPORT 


Board of Health 

11S School Slreel 
Waltham, MA 02461 
Tal. (701)314-3305 
Fax. (781) 314-3319 


Nttm * /V) c f^evt 6? ftsk 



Tyefi_Qf_Qperfltl 9 n-(s) 

TVP8 of Inspection 

.■'BFRHttlns 
□ He-lnspectlon 

Add re*a _ ^ / / _ 

Risk 

Level 

^Foodservice 

□ Retail 

Telephone 


□ Residential Kitchen 

□ Mobile 

Previous Inspection 

Date: 

Owner 

HACCP Y/N 

□ Temporary 

P Caterer 

D Pra-oparatlon 
□ Suspect Illness 

mmammm 


Time 

01,1 

□ Bed & Breakfast 

□ General Complaint 

D HACCP 

l " ap *° tor 

Permit No. 

□ Other. 



Each violation checked requires an explanation on the narrative page{s) and a citation of specific provisions) 


violated. 

Violation s Related to Foo dho me Hloess Interventions and RIsk.Epctflra (Red Items) 


Non-compliance with: 
Antt-Choklng Tobacco 

590.009 (E) □ 590.009 (F) □ 


Violations marked may pose an Imminent health hazard and require Immediate corrective action as 
determined by the Board of Health. 


FOOD PROTECTION MANAGEMENT 
G 1. PIC Assigned / Knowledgeable / Duties 


G 12. Prevention of Contamination from Hands 
G 13 Handwash Facilities 


EMPLOYEE HEALTH 

G 2. Reporting cl Diseases by Food Employee and PIC 
G 3. Personnel with Infections Reetrloted/Excfuded 


PROTECTION FROM CHEMICALS 
G 14. Approved Food or Color Additives 
G 15. Toxic Chemicals 


FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ B. Receiving / Condition 

G G. Tag* / Recorda/Acouracy of Ingredient Statements 
G 7. Conformance with Approved Procedures I HACCP Plane 

PROTECTION FROM CONTAMINATION 
G 8. Separation/Segregation/Protection 
G 9. Food Contact Surfaces Cleaning and Sanitizing 
G 10. Propor Adaquato Handwaehlng 
G 11. Good Hyglanlo Practices 


TIMEH'EMPERATURE CONTROLS (Potentially Hazardous Foods) 

G 16. Cooking Temperatures 
G 17. Rahsatlng 
G 16. Cooling 
G 19. Hot and Cold Holding 
□ 20, Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 
G 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 
G 22. Posting of Consumer Advisories 


yioJaHoni_Rgia(8d to Good BetalLgiecilcej (Blue items) 

Critical (C) violatione marked must ba corrected Immediately or 
within 10 days as determined by the Board of Health. Non-crltlcsl 
(N) violation® must ba oorrected Immediately or within 90 daya aa 
determined by tha Board of Health. 


JL 

JL 
















LJ 


23. 

24. 

25. 

26. 
27. 
26. 
29. 


Management and Parson net 

Food and Food Protection 
equipment and Utensils 

Water, Plumbing and Waste 
Physical Facility 
Poisonous or Toxic Materials 
Special Requirements 
Other 


(FC-2)(690.0D3) 

(PC-3)(690.0M) 

(PC-4)(690.00B) 

IFC-S)(5W>XO0) 

(PC-6H600.CD7) 

(FC-7)(9flO.DO0) 

(690.009) 


Number of Violated Provisions Related 

To FoodbOrne Illnesses Interventions 

and Risk Faotora (Red Items 1-22);_ 

Official Order for Correction : Based on an Inspection today, the 
Items checked Indloate violations of 105 CMR 590.000/faderal Food 
Code.Thls report, when signed below by a Board of Health member 
or Its agent constitutes an order of the Board of Heollh. Failure to 
correct violations cited In this report may recult In suspension or 
revocation of the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you have a 
right to a hearing. Your request must be In writing and submitted to 
the Board of Health at the above address within 10 days of receipt 
ol this order. 

DAHLQILBEINSPECTION; 


inepectors Signature: } 

Print ‘ AO 1 C)e 4 

Page_o?_Pages 

flC.8lan.Iui8: 

P,m,: Gh 4^01 A) Or 

DateLael Inspeoted: S"'- J/*-/f 1 

inspectad by: 






Mb 


PLEASE BE ADVISED 


/-if. 


The completed Inspection report form Is a public record as defined In M.G.L, c. 4, s. 7, clausa 
26 and shall be made available for public disclosure to any person who requests It pursuant 
to M.G.L 0.66.3,10. 














CITY OF WALTHAM 

FOOD ESTABLISHMENT INSPECTION REPORT 



Board of Health 

lift School 8lr*et 
Waltham, MA 02461 
Hal. (781)314-3305 
R 'ax. (781)314-3319 


Name 


fcc-J S cA.cn 0_ 


Address 


Telephone 


7 o PuT'A'-ey 


Risk 

Level 


tlon (oJ 

Food Service 

□ Retell 

□ Residential Kitchen 
Cl Mobile 



□ Temporary 

□ Caterer 

□ Bed & Breakfast 

Permit No. 


Type of Inspection 

•fl-Routlns 

□ Re-lnspeotlon 
Previous Inspection 
Data: 

□ Pre-operation 

□ Suspect Illness 

□ General Complaint 

□ HACCP 

□ Other_ 


Each violation checked requires an explanation on the narrative page(s) and a citation 
violated. 


Violations Related to Foodborn e Illness Int erventio ns and Risk Factors (Red Items) 
Violations marked may pose an Imminent health hazard and require immediate corrective action as 
determined by the Board of Health, 


of specific provisions) 

Non-compttancg with: 
Antl-Choklng Tobacco 

690.009 (E) □ 690.009 (F) □ 


FOOD PROTECTION MANAGEMENT 
□ 1. PIC Assigned /Knowledgeable/ Duties 


G 12, Prevention cl Contamination from Hand* 
C3 13. Handwash Facilities 


EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

D a. Personnel with Infections Rostrloted/Exoluded 


PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ 15, Toxlo Chemicals 


FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

0 5. Receiving / Condition 

D B. Ifege / Recordf/Aooursoy of Ingredient Slate mania 

□ 7. Conlormanee with Approved Proceduree / HACCP Plena 

PROTECTION FROM CONTAMINATION 

□ 0. Separation / Segregation / Protection 

D D. Food Contact Surfaces Cleaning and Sanitizing 
D ID. Proper Adequate Handwashing 
D 11. Good Hygienic Practices 


TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 
G 17. Reheating 

□ IS. Cooling 

□ 19. Hot and Cold Holding 

IH 2D. Time Ab a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 
D 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 
D 22, Posting of Consumer Advisories 


ViQlatlqn9.RelatodiQ.QDOd.R9laH PraottfiM (Blue items) 

Critical (C) violation a marked must be corrected immediately or 
within 10 days as determined by the Board of Health. Non-critlcal 
(N) violations must bo corrected Immediately or within 90 daya as 
determined by the Board ol Health. 


Y 

JL 


















23. Management and Personnel 

24. Food and Food Protection 

25. Equipment and Utensil* 

26. Water, Plumbing and Waata 

27. Physical Facility 

20. Poisonous orToxIc Materials 

29. Special Requirements 

30. Other 


(PC-2)(890.003) 
(FC-3)(5ft0.004) 
(FC-4) (800.006) 
(FC-3)(590.C06) 
(FC*0)(6ftO.OO7) 
(FC-7) (660.008) 
(690.009) 


Number of Violated Provision* Related 

To Foodborne lllnasaea Interventions 

and Risk Factors (Red Itema 1-22): _ 

Official Ordor for Correction : Baaed on an Inspection today, tha 
Items checked Indicate violations of 105 CMR 690.000/federal Food 
Code.This report, when signed below by a Boord of Health momber 
or tta agent constitutes an order of the Board of Health, Failure to 
oorrect violations cited In this report may result In suspension or 
revocation of the food establishment permit and cessation of food 
establishment operation*. If aggrieved by this order, you hove a 
right to a hearing. Your request must be In writing and submitted to 
the Board of Health at the above address within 10 days of receipt 
of thle order, 

DATE QF REIN SPECTIQN: 


Inspector’s Slgr 


^ _ 

Prmt ' 

Page_of_Pages 

piC’a signature: 


iHS 


Date Last Inspected: ( 


inspected by: ^ f) 




#wt/- ^ 5 . & - rf frurft yer </ J 3 vs 


PLEASE BE ADVISED 


CL 


Tha completed Inspection report form Is a public record as defined In M.G.L. c. 4, e. 7, olauae 
26 and shell be made available Icr public disclosure to any pa re on who requests It pursuant 
to M.G.L c.ea, s. 10. 

















CITY OF WALTHAM 

.-..FOOD ESTABLISHMENT INSPECTION REPORT 


Board of Health 

119 School Street 
Wall ham, MA 02451 
Tell fTOI} 314-3305 
Fax. {781) 314-3319 


| Nam 9 Sc 4od/ 

Fe/ ^y _ Fz**? 


Address 


Telephone 


Owner 


Person In Qhai 




Inspector 


A* 


W* J 


Risk 

Level 


HACCPY/N 


Time 

In: f#l ’So 

Out :/<* ¥$r 


Type of Q uera tioafs ) 


Ijfl) Food Service 

□ Ratal I 

□ Residential Kitchen 
d Mobile 

□ Temporary 

□ Caterer 

d Bed & Breakfast 

Permit No. 


Type q 1 I ngpflctlpn 

(^Routine 
D Re-Inspection 
Previous Inspecllon 
Date: 

□ Pre-operation 
Cl SuepecMIIneoe 

□ General Complaint 

□ HACCP 

□ Other_ 


Each violation checked requires an explanation on the narrative paga(s) and a citation of specific provlslon(s) 


violated. 

Violations Related to Foodborne Illnes s Interventions and Risk Fac tors (Red Items) 

Violations marked may pose an Imminent health hazard end require Immediate corrective action os 
determined by the Board of Health. 


Non-compliance with: 
Antl-Choklng , Tobacco 
390.009 (E) p 500.009 (P) □ 

S'* 


FOOD PROTECTION MANAGEMENT 


PIC Assigned / Knowledgoablo f Duties 



EMPLOYEE HEALTH 

G 2. Reporting of Dieenau by Food Employee and PIC 
□ 3. Person nal with Infections ResiriotedJExcluded 


□ 12. Prevention ol Contamination from Hands 
D 13. Handwash Facilities 

PROTECTION FROM CHEMICALS 
D 14. Approved Food or Color Additives 

□ is. Toxic Chemicals 


FOOD FROM APPROVED SOURCE 

□ 4- Food and Water from Approved Source 

□ 5. Receiving/Condition 

G 0. Tags f Recordn/Accuraoy of Ingredient Statements 

□ 7. Conformance with Approved Procedures f HACCP Plane 

PROTECTION FROM CONTAMINATION 
Q 8. Separation / Segregation / Protection 

□ . 9. Food Contact Surfaces Cleaning and Sanitizing 
G 10 . Proper Adequate Handwashing 

G It. Good Hygienic Praotlcea 


TIM E/TEMPERATURE CONTROLS (Potentially Hazardous Food*) 

G 16. Cooking Temperatures 
G 17. Reheating 
G 18 . Cooling 
G 19. Hot and Cold Holding 
G 20. Time As s Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 
□ 21 . Food and Food Preparation for HSP 


CONSUMER ADVISORY 
G 22. Pouting of Con Burner Advisor lea 


Vi olation a Helated t o Good Belal l Praolloe a (Blue Items) 

Critical (C) violations marked must be corrected Immediately or 
within 10 days as determined by the Board of Health. Non-crltfcal 
(N) violations must be corrected Immediately or within 90 days aa 
determined by the Board of ’Health. 



N 


















23. Management and Personnel 

24. Food and Food Protection 

25. Equipment and Utensils 

26. Water, Plumbing and Waste 

27. Phyeloal Facility 

29. Poisonous orToxIc Materials 

29. Special Requirements 

30. Other 


(FC-2)(S90.003) 
(PC-3)(BB0.004) 
(FC-4) (500.003) 
(FC-fl) (500.008) 
(FC-e)(5W.007) 
(PC-7) (500.00 B) 
(590.009) 


Number of Violated Provisions Related 
To Foodborne lllnoanoa Intorventlons 
and Risk Factors (Red Items 1-22): 

Official Order for Corru ption: Based on an inspection today, tho 
Itoms checked Indicate violations of 105 CMR 600.000/foderol Food 
Code.Thls report, when signed below by n Board of Henith member 
or Ite agopt constitutes an ordor of the Board of Hoalth. Failure fa 
correct violatione cited In this report may result In suspension or 
revocation of the food establishment permit and cessation of food 
establishment operations. It aggrieved by this order, you have a 
right to a hearing. Your request must be In writing and submitted to 
the Board ot Health at the above address within 10 days of receipt 
of this order. 

DATE OF REINSPECTION: 



Print,, 

_/r' 




SH'KSUOd 


Page_of_Pages 

Dele List Inspected: 2.-/5 " 

Inspected Dir: 











J 


FOOD ESTABLISHMENT BMSPECTSON REPORT 


Board) of H®Rl&to 
119 School Street 
Waltham, MA 02451 

Tsl, (761) 314-3306 

Fax. {761) 314-3319 


&Lei 

jiA/n 

l^kFatid Servloe 

□ Retail 

96 2,/^y 

Risk 

Level 

Telephone ' 


□ Residential Kltchan 

□ Mobile 

Owner 

HACCPY/N 

□ Temporary 

□ Caterer 

('jPjff £L- 

Time 

In 

D Bed & Breakfast 

Tn.p«,o ^ d>/ ^ 

Out 

Permit No. 


Tvd 9 of ing pscjloja 

/j^.louUna 

□ Re-lnepectlon 

Previous Inspection 
Dale: 

□ Pre-operation 
P Suspect lllnbss 

□ General Complaint 

□ HACCP 

□ Other 


Each violation checked requires an explanation on 
violated. 


narrative page(s) and a citation off spedfli© provisions) 


_ _ Risk Fac tors (Red Items) 

Violations marked may pose an Imminent health hazard and require Immediate corrective action as 
determined by the Board o f Health. 


IVon-Qomp//flnce wilh: 
Anil-Choking. Tobaooo 

590.009 [Z)y 59D.OOB (F) □ 




OOD PROTECTION MANAGEMENT , 

1. PIC Assigned/Knowledgeable/Dutlea 


EMPLOYEE HEALTH 

□ 2, Reporting of Dlaeasea by Food Employee and PIC 
P 3. Personnel-with Intentions Restrloted/Exoluded 

FOOD FROM APPROVED SOURCE 

□ 4. Food end Water from Approved Source 

□ R. RMBlylntf/ Condition 

P 9, Tagi/Reeorde/Afccuraoy of Ingredient Statemente 

□ 7. Cenformenoe with Approved Procedures / HACCP Plane 

PROTECTION FROW| CONTAMINATION 

□ B. Separation / Segregation / Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ : 10. Proper Adequate Handwashing 

□ 11. Good Hygienic Practices 


yjfiWlflnaEBlfllftdiojQflga^O^ (Blue Items) 

Critical (C) vlolatlone marked muat be corredtod Immediately or 
within 10 day* as dstarinlnad by the Board of Health. Non-orltlcol 
(N) violations must bs corrected immediately or within 90 days as 
determined by the Board of Health. 


Y 

JL_ 















nsss 

Dl 


29 . Management and Personnel 

24. Food and Food Proteotlon 

25. Equipment and Utensils 

26. Water, Plumbing and Waale 

27. Physical Facility 

20. Poisonous or Toxic Materials 
20. Special Requirements 

30. Other 


(FC-2)(6 00.003) 
{PC-3)(fi 00.004) 
(PC-4) (G00,006) 
(FC-B)(RS0.00e) 
(FC-B)(5fl0.Q07) 
(PC-7)(6ao.OOB) 
(600.006) 


l~1 12. Prevention of Contamination from Hands 
P 13. Handwash Facilities 

PROTECTION FROM CHEMICALS 

□ 14. Approved Pood or Color Additives 

□ IB. Toxic Chemicals 

TIM E/TEMPERATURE CONTROLS (Potentially Hazardous Food*) 

□ IB. cooking Temperatures 

□ 17, Reheating 
D 18, Cooling 

P 19. Hot and Cold Holding 
P 20. Time A* a Public Health Control. 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (MSP) 
D 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 


Numbor of Violated Provisions Related 

lb Food borne Illnesses Intervantlona 

and Fisk Paotors (Rod Items 1-22): I-1 

Official Order for Correction : Based on an Inspection today, the 
llama chocked Indicate violations of 105 CMR 590.000/federal Food 
Codo. This report, whan signed bolow by a Board ol Health member 
or Its agent constitutes on order of the Board ol Health. Failure lo 
correol violations cltad In this report may result in auspenolon or 
rovooatlon of the food establishment permit and cessation of food 
establishment operations, If aggrieved by this order, you have a 
right to a hearing. Your requost must be In writing and submitted to 
the Board of Health at the above address wilhin 10 days of receipt 
of this order. 

DATE QF REIN8PE CT ION: 







wssEa&m wm 


Page_of_Page 




t 


PLEASE BE ADVISED 


nr 


The completed inspection report form Is a public record as defined In M.G.L. c. 4, e. /, clauoa 
26 and shall be made avallablo lor public dlBCtoGuro to any person who requests It pursuant 
to M.Q.L.c. 60. s.10. 












CITY OF WALTHAM 

FOOD ESTABLISHMENT INSPECTION REPORT 


Board of Health 

119 School Street 
Wajlham, MA 024S1 
TO. (701)314-3305 
Fox. (701)314-3319 



t/6/h 

Typo^f OpemtignCs) 

■B-food Service 

□ Retail 

□ Residential Kitchen 

□ Mobile 

□ Temporary 

□ Caterer 

□ Bed & Breakfast 

Pormlt No. 

Type of Inspection 

'Q'Soutlne 

□ Re-lnspectlon 

Previous Inspection 

Date: 

□ Pre-operation 

□ Suspect Illness 

□ General Complaint 

□ HACCP 

□ Other 

oLo Atr'+rj sn 

Risk 

Level 

Telephone 

Owner 

HACCP Y/N 

P.,.o„ , „C^.( P1 C^ k? ^ AW, 

Tims 

In: 1/ 

^woC 

Inspeotor . 



Each vlblatlon chocked requires an explanation on the narrative page(s) and a citation of specific provlaion(B) 
violated. NoP'campflBnce with: 

Antl-Choklng Tobacco 
590,009 (E) □ 500.009 (F) □ 

V iolations Related t o Foodborne Hlaesg Interventions an<j R l§kFflQ!.Pr9 (Red Items) 

Violations marked may poae an imminent health hazard and require Immediate corrective action as 
determined by the Board of Health. 


FOOD PROTECTION MANAGEMENT 
□ 1, PIC Assigned f. Knowledgeable / Duties 


EMPLOYEE HEALTH 
□ 2, Reporting of Diseases by Food Employee and PIC 

O 3. Personnel with Infections Restrloted/Excliided 



G 12. Prevention of Contamination from Hands 
O 13. Handwash Facilities 

PROTECTION FROM CHEMICALS 
O 14. Approved Food or Color Addlilves 
□ 15. Toxic Chemicals 


FOOD FROM APPROVED SOURCE 

□ 4. Food ond Water Irom Approved Source 
D 5. Reoelvlng /Condition 

G 6. Tags/ Reodrds/Ac curacy of Ingredient Stale manta 
Q 7. Conformance with Approved Procedures / HACCP Plane 

PROTECTION FROM CONTAMINATION 

□ 8. Separation/Segregation/Protection 

□ 9. Pood Contact Surfaces Cleaning and Sanitizing 

□ 1d. : Proper Adequate Handwashing 

□ 11. Qoad Hygienic Practices 


Violation s Rolnlsd to G oo d Retail Pra ctices (Blue Items) 

Critical (C) violations marksd must be corrected Immediately or 
within 10 days as determined by the Board of Health. Non-crltJcal 
(N) violations must be connoted Immediately or within 90 days as 
determined by the Board of Health. 


Y 

N 

23, .lytanagemonl and Personnel 





24. Food and Food Protection 



25. Equipment and Utensils 



26. Water. Plumbing and Waste 



27. Physical Faolllty 



28. Poleonoue or Toxic Materials 



29, Special Requirements 

i ME 

tfStiK 

30. Other 

tmB-Uaoe 


(Fc-2)(aao.oo3) 
lPC-3)(6a0.004) 
<FC-4)(590.a05) 
(FC-S)(SM.0G8) 
(PC-e)(60 0.007) 
(PC-7)(590.009) 
(590.009) 


TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 
Q 17. Reheating 
G 18. Cooling 
G 19. Hoi and Cold Holding 
G 20. Time Aa a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 
G 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 
G 22. Posting of Consumer Advisories 


Number of Violated Provisions Related 

To Food borne Illnesses Interventions 

and RlBk Pactors {Red Items 1 -22); _ 

Officia l Order for Corre ction: Based on en Inspection today, the 
Heme checked Indicate violations of 106 CMR 5S0.GOO,'federal Food 
Code.Thle report, when signed below by a Board of Health member 
or Ita agent constitutes an order of the Board of Hoalth. Failure to 
correct violations oited In this report may result In suspension or 
revocation of the food establishment permit end cessation of food 
establishment operations. If aggrieved by this order, you have a 
right to a honrlng. Your request muot be In writing and submitted to 
the Board ot Health nt the above address within 10 days of receipt 
of this order. 

DATE O F RElNSPECTtQ N: 



Prln,; 

PiC’* Signature: 


Date Last Inspeotsd: Q -Y 

Inspected by: -j- ^ 



r-ii r .nr nr- Amnnrrv //O /O ’ The completed Inspection report form Is a public record as defined In M.G.L. c. 4, a. 7, clause 

PLEASE BE ADVISE _28 and shall be made available for public dlsoroaure to any parson who requests It pursuant 

to M.G.Lc. 88, s. 10. 












CITY OF WALTHAI 

FOOD ESTABLISHMENT INSPECTION REPORT 


Board of Health 

119 School Street 
Waltham, MA 02451 
Tel, (781) 314-3305 
Fax. (761)314-3318 





Typo of Inspection 

•^r^toutlnB 

□ Re-lnspectlon 

Previous Inspection 
□ate: 

□ Pre-operation 

□ Suspeot Illness 

□ General Complaint 

□ HACCP 

□ Other 


Rtek ' 

Level 

IgTood Ssrvlce 

□ Retail 

□ Residential Kitchen 

□ Mobile 

□ Temporary 

□ Caterer 

P Bed & Breakfast 

Permit No. 


Owner 

HACCP Y/N 

Person In Chargo (Ptcyy .— r ^ , . 

Time 

ln:/0/*fc3 

Inspector -r—> A p , 


Each violation checked requires an explanation on the narrative page{s) and a citation of specific provision^) 

violated. Non-compliance with: 

Anil-Choking Tobacco 
590,009 (E) & 590.000 (F) □ 


Violationa Related to FoodbomeJIinegs 


Items) 


Violations marked may pose an Imminent health hazard and require Immediate corrective action as 
determined by the Board of Health. 


y 




FOpO PROTECTION MANAGEMENT 

1. PIC Assigned / Knowledgeable / Duties 


EMPLOYEE HEALTH 


D 2. Reporting Of Diseases by Food Employee and PIC 
□ 3. Personnel with Infections Rastrlcted/Exoludad 


□ 12. Pieventlon of Conlamlnallon from Hands 
D 13. Handwash FacllWas 

PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 
G 13. Toxic Chemicals 


FOOD FHOM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 
G 5. Receiving / Condition 

G 6. Tegs / flee ords/Accu racy of Ingredient Statements 

□ 7. Conforrhance with Approved Procedures f HACCP Plans 

PROTECTION PROM CONTAMINATION 
Q -8. Separation/Segregation/Protection 
G 8 . Food Contact Surfaces Cleaning and Sanitizing 
G ,10. Proper Adequate Handwashing 
G 11. Good Hyglenlo Practices 


TIME/TEMPERATUfiE CONTROLS (Potentially Hazardous Foods) 

G Id. Cooking Temperatures 
□ 17. Reheating 
Q IB. Cooling 
D 19, Hot and Cold Holding 
G 20. Time Ae a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (MSP) 
Q 21. Food and Food Preparation for H8P 

CONSUMER ADVISORY 
G 22. Pooling of Consumer Advisories 


Violellone.BllllHd tO fiQPtLBefall Pragt|Q«i (Blue Items) 

Critical (C) vlolatlono marked must be corroctod Immediately or 
within 10 days as determined,by the Board of Health. Non-crltloel 
(N) violation* must be corrected Immediately or within 90 days at 
determined by tho Board of Health. 


_23. Management and Personnel 

_ 24. Food and Food Protection 
25. Equipment and Utenalle 
28. Water, Plumbing and Waste 

_27. Physical Facility 

_ 29. Poisonous or Toxic Materials 

_29. Speolal Requlremonifi 

_30. Other 

i: 64wip«dfowf" M.iSoc 


(FC-2) (59 0,403) 
(FC-3](600.0Q4) 
(FC-4](SB0.005) 
(FC-5)(50O.OO9) 
(FC-6)(50O.OO7) 
(FC-7)(5B0.008) 
(590.009) 


Number of Violated Provisions Related 
To Foodbome Illnesses Interventions 
and Risk Footers (Red Items 1-22); 

Official Order fo r Correction : Based oh an inspection today, the 
items checked Indicate vlolatlono of 105 CMR 500.000/federal Food 
Code. This report, when signed below by a Board of Health member 
or Its agent constitutes an order of the Board of Health. Failure to 
correct violations cited In this report may result In suspension or 
revooatlon of the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you have a 
right to a hearing. Your request must be in writing end submitted to 
the Board of Health at the above address within 10 days of receipt 
of this order. 

DATEQF..RE1N8PECT1QN1 


inspector's Slgnature^g^ t 

Prln, >5^. A. ZmU — 


wsxmrntsmsa^mm 


Inspected by: /H,Q 


Page_of. 


'ages 




j- 


PLEASE BE ADVISED 


TP 


The completed Inspection report form ia a public record aa defined In M.G.L.c, 4, e. 7, clause 
20 and shall bo made available for public disclosure to any person who requests It pursuant 
to M.G.L.c, 66. s, 10. 

















CITY OF WALTHAM 

FOOD ESTABLISHMENT INSPECTION REPORT 


Board of Health 

119 School Sires? 

Waltham, MA &2451 

Tel, (761) 314*3306 
Fax. (781)314-5319 


Name . . 

//f'4 h 


Date , 

Typo of .QpjuaJtien (3) 

TYPfiJltiMPaCtlfin 

□ Re-inapectlon 

Address , 

&/’& /pju 37^ . 


jJSCFood Service 
□ Retail 

Telephone S 

Hi 

□ Roaldentlfll Kitchen 

□ Mobile 

Previous Inspection 

Date: 

Owner 


□ Temporary 

□ Caterer 

□ Pre-operation 

□ Suspect Illness 

Peraon In Charge 

__ 

Time 

1 

Out:/ 6: •&> 

□ Bed & Breakfast 

□ General Complaint 

□ HACCP 

Inapactor . 

___ -/emu _ rf- - 

Permit No. 

□ Other 



Each violation checked requires an explanation on tha narrative page(s) and a citation of specific provisions) 

violated. Non-compliance with: 

Anil-Choking . Tobacco 
390.009 (E) Of 590.009 (F) □ 


Violations Related to Foodborne Illness interventions and Fls kJraslars (Red Items) 
Violations marked may pose an Imminent hoalth hazard and require immediate corrective action aa 
determined by the Board of Health. 


y* 


FOOD PROTECTION MANAGEMENT 

1 PIC Assigned / Knowledgeable / DutleeV ^ 


EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employes and PIC 

G 3. Personnel with Infections Restrlcted/Exoluded 


□ 12. Prevention of Contamination from Hand* 
G 13. Handwash Facilities 

PROTECTION FROM CHEMICALS 
G 14. Approvsd Food or Color Additives 

□ 15. Toxic Chemicals 


FOOD FROM APPROVED SOURCE 
D 4, Food and Water from Approved Source 

□ 0. Receiving/Condition 

□ 6. Tags / Rscofds/Accuraoy of Ingredient Statements 

G 7. Conformance with Approved Procedures / HACCP Plane 

PROTECTION FROM CONTAMINATION 
G 8. Separation /Segregation/ Protection 

□ 9. Food Contaol Surfaces Cleaning and Sanitizing 
D 10. Proper-Adequate Handwashing 

□ It. Good Hygienic Practices 


Violatio ns Related to Qpod Retail PrnctlceB (Blue Items) 

Critical (C) vlolnllons marked must be corrected Immediately or 
within 10 days no determined by the Board of Health. Non-crilloal 
(N) violations mutt be correoted immediately or within 90 days as 
determined by the Board of Health. 


Y 

Il 



















23. Management end Porsonnol 

24. Food and Food Protection 

25. Equipment and Utensils 

26. Writer, Plumbing and Waste 

27. Physioal Facility 

20. Polaonous orToxlo Matorlnle 

29. 8peclal Requirements 

30. Other 


(PC-a)(690.CO3) 
(FC-3)(690.004) 
(FC*4)(50O.OO6) 
(PC-B)(59O.O06) 
(PC-0)(B9O.OO7) 
(FC-7)(B90.008) 
(590.009) 


TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 

□ 17. Reheating 

□ IB. Cooling 

□ IB. Hot and Cold Holding 

□ 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 
D 22. Posting of Consumer Advisories 


Number of Violated Provision* Related 

To Foodborne lllnesees Interventions 

and Risk Factors (Red Items 1 -2:2)!- 

Of ficial Orde r fo r Correction : Based on an Inspoction today, the 
item* checked indicate violations of 105 CMR 590.000/federal Food 
Code.This report, when signed below by,a Board Of Health member 
or Its agent constitutes an order cl the Board of Health. Failure to 
correct violation# cited In this report may result In suspension or 
revocation of the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you have a 
right to a hearing. Your request must be In writing and submitted lo 
tho Board of Hoalth at the above address within 10 days of receipt 
of thle order. 

DATE OF REINSPECTIQN ; 



Pr<nl ‘ _ dz _- 

Page,__of_Pages 

PIC's Signature: 


lie J) I1U«' 

Date Last Inspect 


Inopoctod by: ^ 



to M.Q.L c, 66, s. 10. 









CITY OF WALTHAM 

FOOD ESTABLISHMENT INSPECTION REPORT 



l 


lx./h r 0 Jl Sek»u[ 

Oote . 

1 /y/n 

Addresa ^ S'T 

Risk 

Level 

Tele phone ' 

Owner 

HACCP m 


Tima 

In: ft'.oO 
Out:/ 4 'if 

‘^a,. *. _'_ 


3VMJ2LQBftotlonis) 

^food Service 
O Relall 

□ Residential Kitchen 
O Mobile 

□ Temporary 

□ Caterer 

□ Bed & Breakfast 

Permit No. 


Board of Health 

119 School Slreot 
Waltham, MA 02*51 
Tel, (701) 314-3305 
Fax. (781) 314-331 & 


Type pj Inapgctipn 

•4^-Routlne 

□ Re-lnspectlon 
Previous inspection 
Date: 

□ Pro-operation 

□ Suspect Illness 

□ General Complaint 

□ HACCP 

□ Other_ 


Each violation checked requires en explanation on the narrative page(s) and a citation 
violated. 

Violations Related to Foodborno Illn es s Interventions a nd Risk Factors (Rod Items) 

Violations marked may pose an Imminent health hazard and require immodiato corrective aotion os 
determined by the Board of Health. 


ol specific provlslon(s) 

Non-compllanca with: 
Antl-Ch6klng , Tobacco 
590.009 <E) 1ST 590.009 (F) □ 





D PROTECTION MANAGEMENT 
1. PIC Assigned / Knowlodgeable f Duties 



EMPLOYEE HEALTH 

G 2. Reporting of Diseases by Pood Employee and PIC 
□ 3. Personnel with Infections Reetrlcted/Cxoltided 


G 12. Prevention of Contamination from Hands 
G 13. Handwash Facilities 

PROTECTION FROM CHEMICALS 
-O 14. Approved Food or Color Additives 
O IS. Toxlo Chemicals 


FOOD FROM APPROVED SOURCE 
G 4. Food and Water tram Approved Source 
G 5. Receiving/Condition 

D 6. fage I Records/Acouracy of Ingredient Statement* 

□ 7. Conformance with Approved Prooaduree / HACCP Plana 

PROTECTION FROM CONTAMINATION 
D 8. Separation / Segregation / Protection 
O 9. Pood Contact Surfaces Cleaning and Sanitizing 

□ 10. , Proper Adequate Handwashing 

□ 11. Good Hyglonlc Practices 



Critical (C) violation* marked must be corrected Immediately or 
within 10 days a* determined by the Board of Health. Non-orltleel 
(N) violation a must be conected Immediately or within 90 days as 
determined by the Boitrd of Heatth. 


Y 

N 




23. Management and Personnel 



24. Food and Food Prated Ion 



25. Equipment and Utensils 



26. Water, Plumbing and Waste 



27. Physical Facility 



28. Poisonous or Toxlo Materials 



29. Special Requirements 



30. Other 




(PC*2)(090.003) 
(FC-3)(59D,004) 
(FC-4)(690.006) 
(PC-5)(68Q.0OB) 
(FC-8)(6«J.Q07) 
(FC-7)(6fl 0.008) 
(090.009) 


TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

G 16. Cooking Temperatures 
G 17. Reheating 
G 16. Cooling 
G 19. Hot and Cold Holding 
G 20- Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 
G 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 
G 22. Posting of Consumer Advisories 


Number of Violated Provisions Related 

To Foodborne lllnesfceB Interventions 

and Risk Factors {Red Items 1-22):_ 

Official Order for Correction ! Based on an inspection today, the 
Items checked Indicate violations of 108 CMR 590.000/federal Food 
Coda.This report, when signed below by a Board of Health member 
or Its agent constitutes an order of the Board of Health. Failure to 
correct violations cited In this report may result In suspension or 
revocation of the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you havea 
right to a hearing. Your request must be In writing and submitted to 
the Board of Health at the above address within 10 days of receipt 
ol this order. 

BATE QF REINSPECTtQM; 



\ 

(4- Crt/oiA^ 

Page_of_Pages 

wsmwsmmi 



Date Last inspected: £ 

inspected by: 



PLEASE BE ADVISED 


Tha completed Inspection report lorm Is a public record as defined lnM.G.L.c.4, s.7, clause 
26 and shall be made available lor public disclosure lo any person who roqueata It pursuant 
to M.G.L.c, 66, s. 10. 













CITY OF WALTHAM 

FOOD ESTABLISHMENT INSPECTION REPORT 


Board of Health 

11 9 School Street 
Wakhum, MA 02451 
Tel. (791)314-3305 
Fax. (761) 314-3319 


N0m * $cA*</C 


Type of Operation 4s) 

□ Foodservice 

□ Retell 

□ Residential Kitchen 

□ Mobile 

□ Temporary 

□ Caterer 

□ Bed & Breakfast 

Permit No. 

TypejilJnseicilca 

□ Routine 

P Rs-lnepsctlon 

Previous Inspection 

Date: 

P Pre-operation 

□ Suspect Illness 

□ General Complaint 

□ HACCP 

□ Other 

Address . . f 

Q'V \f) \/~* f 

Risk 

Level 

Telephone 

Owner 

HACCP Y/N 

Person In Charge (PIC) s £L\ fl (1) 

Time 

In: 

^'yo'vST 

ln,p “ tor 



Each violation checked requires an explanation on the narrative page(s) and a citation of specific provlslon(s) 

Violated. Non-oomp!lenco with: 

Anil-Choking Tobacco 

Violatio ns Related t a foodborne Illness jnter yo ntiQngjand-Bl&R Factors (Red Items) 

Violations marked may pose an Imminent health hazard and require Immediate corrective action as 
determined by the Board of Health. 

FOOD PROTECTION MANAGEMENT ( ^ 12. Prevention of Contamination from Hands 


G 1. PIC Assigned / Knowledgeable / Duties 


□ 13. Handwash Facilities 


EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee end PIC 

□ 3. Personnel with Infeotlone Restricted/Excluded 

FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 
G s. Receiving/.Condition 

G 6, Tags / Recdrds/Abouraey of Ingredient Statements 

□ 7. Conformance with Approved Procedures / HACCP Plana 

PROTECTION FROM CONTAMINATION 

□ 8. Separation / Segregation / Protection 

G 9. Food Contact Surfaces Cleaning and Sanitizing 
G 1D. . Proper Adequate Handwashing 
G li. Good Hygienic Practices 


PROTECTION FROM CHEMICALS 
Q 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIME/TEMPGRATURE CONTROLS (Potentially Hazardous Foods) 

G 16. Cooking Temperatures 
G 17. Reheating 

□ 18. Cooling 

D 19. Hoi and Cold Holding 
G 20- Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 
G 21. Food and Food Preparallon lor HSP 

CONSUMER ADVISORY 

□ 22. Posilng of Consumer Advisories 


yiclallftnflLBilfltflri.toJlogil.RBtail Practice (Blue Hems) 

Critical (C) violations marked must be corraoted Immediately or 
within 10 daya as determined by the Board of Health. Non-oritloal 
(N) violations mutt be corrected immediately or within 90 daya as 
determined by the Board of Health. 


23i ’ Management and Personnel (FC-2)(690.ooa) 

24. Food and Food Protection (pc-3)(69q.oo4} 

29, Equipment and Utsnslls (FC-4)(60O.QO9) 

26. Water, Plumbing and Waste (FC-6)(6QO.OOS) 

27. Physical Facility (FC-e)(S90.M7) 

28. Poisonous orToxIc Materials (FC-7)(S90.008) 

29. Special Requirements (eoo.gOQ) 


Number of Violated Provisions Related 
To Foodborna Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction : Based on an Inspection today, lha 
Items ohacked Indicate violations of 108 CMR 690.000/fadaral Food 
Code.This report, whan signed below by s Board of Hsalth member 
or its agent constitutes en order of the Board of Health, Failure to 
correct violations cited In this report may result In suspension or 
revocation of the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you have a 
right to a hearing. Your request must be In writing and submitted to 
the Board of Health at the above address within 10 days of receipt 
of this order. 


_J 39. Other 

i atf. (*£«• 


DATE.O F REINS PE£IlC>t!l; 


Inspector's Signature: 


prln,: 



KSQWVIHSlIiV 

* iXv\PLnvo un 

Page_of_.Pages 

Date Last Inspected: 


Inspected by: £ c 




The completed Inspection report form Is a public record as dellned In M.G.L. c. 4, s,7, clause 
26 and shall be made available lor public disclosure to any person who requests It pursuant 
to M.G.L c. 66, s. 10. 
















CITY OF WALTHAM 

FOOD ESTABLISHMENT INSPECTION REPORT 


Board of Health 

119 School Street 
Wallhem, MA 0245f 
Tel. (781) 314-3305 
Fax. (781) 314-3319 


NamB Uj C 


Typo of Operation fs) 

Type of Inspection 

'trtfoutlne 

□ Re-lnspectlon 

Previous Inspection 

Date: 

□ Pre-operation 

□ Suspect Illness 

□ General Complaint 

□ HACCP 

□ Other 

“ 3» 

Risk 

Level 

-erToo^ServIce 

□ Retail 

□ Residential Kitchen 

□ Mobile 

□ Temporary 

□ Caterer 

□ Bed & Breakfast 

Permit No. 

Telephone 

Owner 

HACCP Y/N 

Panon ki Charge (PIC, . , ^ _ 

Time 

tn:/0;£ 



Each violation checked requires an explanation on the narrative page(s) and a citation of specific provlsion(s) 


violated. 

Violations Related to Foodborne illness Inter yentiotLSj nd Risk Factors (Red Items) 


Non-campHanoa with: 
Anti-Choking Tobacco 

690.009 (E} □ 690,009 (F) □ 


Violations marked may poso an Imminent health hazard and require Immediate corrective action aa 
determined by the Board of Haallh. 


FOOD PROTECTION MANAGEMENT 
□ 1, PIC Assigned / Knowledgeable / Duties 


G 12. Prevention of Contamination from Hands 
G 13. Handwash Facilities 


EMPLOYEE HEALTH . 

□ 2. Reporting of Diseases by Food Employee and PIC 
D 3. Personnel with Infections Reatricted/Excluded 

FOOD FROM APPROVED SOURCE 
O 4. Food and Water from Approved Source. 

□ 6. Receiving / Condition 

G . 6. Tags/Recordt/Accuracy of Ingredient Statements 
G 7. Conformance with Approved Procedures / HACCP Plana 

PROTECTION FROM CONTAMINATION 
G 8. Separation/aegrtgatlon/Promotion 
G 9. Food Contact Surfaces Cleaning and Sanitizing 
G 10, Proper Adequate Handwashing 
G 11. Good Hygienic Practlcoe 


PROTECTION FROM CHEMICALS 
□ 14. Approved Food or Color Additives 
G 15 . Toxlo Chemicals 

TiME/TEMPEHATURE CONTROLS (Potentially Hazardous Foods) 

G la. Cooking Temperatures 
G 17. Reheating 
G 18. Cooling 
G 19. Hot and Cold Holding 
G 2 D. Time Ae a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATflOMS (HSP) 
G 81. Food and Food Preparation for HSP 

CONSUMER ADVISORY 
G 22. Posting of Consumer Advisories 



Critical (C): violations marked must be corrected Immediately or 
within 10 days as dotsrmlned by the Board of Health. Non-critical 
(N) violations must be oorrected Immediately or within 90 days ss 
detormlnod by the Board of Health. 


JL 

JL 


















23. 

Management and Personnel 

(FC-2)(590.009) 

24. 

Food and Food Protection 

(FC-3)(690.004) 

26. 

Equipment and Utensils 

(FC-4)(690.00fi) 

26. 

Water, Plumbing and Waste 

(FC-S)(GSO,006) 

27. 

Physical Facility 

{FC-6)(690.0D7) 

26- 

Poisonous or Toxic Materials 

{FC-7)(6dC.OOe) 

29. 

30. 

Special Requirements 

Other 

(BflO.OOfl) 


Number of Violated Provisions Related 

To Foodborne Illnesses Interventions 

and Risk Factors (Rad Items 1-22): _ 

Officia l Order fo r C orrection ; Based on an Inspection today, the 
Items checked Indicate violations of 106 CMR 590.000/federal Food 
Code. This report, when signed below by a Board of Health member 
or Its agent constitutes an order of the Board of Health. Failure to 
correct violations cited In this report may result In suspension or 
revocation ot the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you have a 
right to a hearing. Your request must be In writing and submitted to 
the Board of Health at the above address within 10 days of receipt 
of this order. 

DATE OF REINSPECTION; 


Inspector's Signature: _ 

PrInt: /W Qe-f 




\ i/-) 

Page __of_ Pages 

Date LaBt Inspected; 

Sri- 1 

Inspectod by: ^ * 




_ Thecompleted Inspection reportform Is apubllc record as defined In M.G.L.C, 4,3.7, clause 

PLEASE BE ADVISED - _ 20 and shall be made available tor public disclosure to any person who requests It pursuant 

to M.G.L. e.86.3.10. 
















CITY OF WALTHAM 

FOOD ESTABLISHMENT INSPECTION REPORT 


Board of Health 

119 School Street 
Waltham. MA 02461 
Tel. (761) 314-3305 
Fax. (781)314-3319 


Ujf /( 1 to.UA, V. s'fv.u (tut / 

Date 


EjfRoutine 

□ Ra-lnspectlon 

Previous Inspection 

Date: 

□ Pre-operation 

P Suspect IIInese 

□ General Complaint 

□ HACCP 

□ Other 

t-u CL.ft., 97. 

Risk 

Level 

Er Food Service 

□ Retail 

□ Residential Kitchen 

□ Mobile 

□ Temporary 

□ Caterer 

□ Bed & Breakfast 

Permit No. 

Telephone 

Owner 

_/_ 

HACCP m 

Per™ ' n CharflS (P,C) L\ drf lA\ U 1 A" 

Time 

In; 

Out: 

Inspector ^—. . « , 

A-\/-£ua. 4 -uf^ 


Each violation checked requires an explanation on the narrative page(s) and a citation of specific provlslon(s) 


violated. 

Violations Related to Foo dbo rne Illness Interventions and R taHJEaciga (Red Items) 

Violations marked may pobb an Immlnont hanllh hazard and require immediate corrective action as 
determined by the Board of Health. 


Non-complianc9 with: 
Antl-Chok|ng Tobacco 

580.009 (E Jf? 590.000 (F) □ 




EMPLOYEE HEALTH 

□ 2. Reporting ol Diseases by Food Employes and PIC 

□ 3. Personnel with Infections Restrlcted/Excluded 


□ 12. Prevention of Contamination from Hands 

□ 13. Hendwash Facilities 

PROTECTION FROM CHEMICALS 
O 14. Approved Food or Color Additives 

□ 15, Toxic Chemicals 


FOOD FROM APPROVED SOURCE 
D 4. Food and Water from Approved Source 

□ 5. Receiving/Condition 

□ 6. Tags / Racorde/Aoouraay of Ingredient Statements 

D 7. Conformance with Approved Procedures J HACCP Plana 

PROTECTION FROM CONTAMINATION 

□ 6. Separation/Segregation/Protection 

O 9. Food Contact Surfaces Cleaning and Sanitizing 
D 10. Proper Adequate Handwashing 
D 11. Good Hygienic Practices 


Violati ons Relate d to Good Retell Pracilcflfl (Blue Items) 

Critical (C) violations marked muet be aorreoiod Immediately or 
within 10 daye aa determined by the Board of Health. Non-erttlcal 
<N> violation* must be corrected Immediately or within 90 days as 
determined by the Board of Health. 


Y 

N 


















_ 30. 


23. Management and Personnel 

24. Food and Pood Protection 

25. Equipment and Utensils 
29. Water, Plumbing and Waste 
27. Physical Facility 

29. Poisonous orToxlo Materials 
29. Special Rsqulrements 
Other 


(FC-2KS90.0Q3) 
(FC-3)(fl90.004) 
(FC^H690,005) 
(FC-B) [590,009} 
(FC-0)(590,OO7) 
(FC-7)(59O,OO0) 
(6S0.CD9) 


TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ is. Cooking Temperatures 

□ 17. Reheating 
D IS, Cooling 

□ IB. Hot and Cold Holding 

D 20. Time Aa a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 
G 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 
G 22. Posting of Consumer Advisories 


Number of Violated Provisions Related 

To Foodborne Illnesses Interventions 

and RlBk Factors (Red Items 1-22): _ 

Official Order fo r Correction: Baaed an an Inspection today, the 
Items checked Indicate violations of 100 CMR 090.000/federal Food 
Code.This report, when sighed below by a Board of Health member 
or its agent constitutes an order of the Board of Health. Pallure to 
correct violations cited in thlB report may result In eu9penslon or 
revocation of the food establishment permit and cessation of food 
establishment operations. II aggrieved by this order, you have a 
right to a hearing. Your request muet be (n writing and submitted to 
the Board of Health at the above address within 10 days of receipt 
of this order. 

DATE 0F-REIN8PECTI0N: 



Prlnl '"22*., A-4^ 

Page_of_Pages 

liBSWHHi 



Inepocted by: _p. , 




















CITY OF WALTHAM 

FOOD ESTABLISHMENT INSPECTION REPORT 


Board of Health 

119 School Gtrast 
Waltham, MA 02451 
Tel. (781)314-3305 
Fax. (701)314-3319 


Nam# S T*-* U-1 S 

Sfa/M 

Address A _ 

Risk 

Level 

Telephone 

OwriBr 

HACCP Y/N 

Person In Chaise (PIC) 

Time 

In: /0 £ & 

° ut vo' t /T 



3Vps 

Food Service 

□ Retail 

□ Residential Kitchen 

□ Mobile' 

□ Temporary 

□ Caterer 

O Bed & Breakfast 

permit No. 


TypB_cUoscecil(m 

HfRoullne 

□ Re-lnepectlon 
Previous Inspection 
Data: 

□ Pre-operation 
d Suspect Illness 

□ General Complaint 

□ HACCP 

□ Other_ 


Each violation checked requires an explanation on the narrative page(s) and a citation of specific provisions) 

Violated. Non-compllanoa with: 

Antl-Choklng Tobacco 

. .. . A . 590.000 (£)□ 690.009 (F) □ 

Violations Related to Foodborne H ln essJntQrv e n tlQn.s and RMJagtors (Red Items) 

Violations marked may pose an Immlnont health hazard and require Immediate corrective action as 
determined by the Board of Health. 


food protection Management 

□ 1. PIC Assigned I Knowledgeable / Duties 



□ 12. Prevention ol Contamination from Hands 
G 13. Handwash Facilities 


EMPLOYEE HEALTH 


PROTECTION FROM CHEMICALS 


G 2. Reporting of Diseases by Pood Employee and PIC G 14. Approved Food or Color Additives 

O 3. Personnel with Infections Reatrlcted/Exoluded G 15. Toxic Chemicals 


FOOD FROM APPROVED SOURCE 
G 4. Food and Water from Approved Source 
G , 3. Receiving/Condition 

G 6 . Tags / Reebrda/Accuracy of Ingredient Statements 
D 7. Ccmfotmance with Approved Procedures / HACCP Plans 

PROTECTION FROM CONTAMINATION 
G 8 . Separation/Segregation/Protection 
G 9. food Contact Surfaces Cleaning and Sanitizing 

G 10; pfefMif Adequate Handwashing 
G 11. Good Hygienic Practice* 


VlainilonsJfilfllCil tCiitoflsLRllaMPracUpjjii (Blue llama) 

Critic ol (C) violations marked must be corrected Immediately or 
within 10 days an determined by the Board of Hoolth. Non-orRlcal 
(N) violations must be oorrected Immediately or within 90 days us 
determined by the Board of Health. 


Y 

JL 
















Men 


23. ; Management and Personnel 

24. Food and Food Protection 

25. Equipment and Utensfla 

26. Water, Plumbing and Waste 

27. Physical Facility 

28. Poisonous orToxlo Materials 

29. Special Requirements 

30. Other 


(FC-2J (590.009) 
(FC-3)(590.004) 
(FC*4)(590.00S) 
(FC-B)(690.006) 
(FC.0)(6flO.OO7) 
<FC-7)(M0.C0B) 
(090.008) 


TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

G 16. Cooking Temperatures 

□ 17. Reheating 
G 18. Cooling 

G 19. Hot and Cold Holding 

□ 20. Tima As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22. Posting of ConBdmer Advisories 


Number of Violated Provisions Related 

To Poodborna Illnesses Interventions 

and Risk Faotore (Red Items 1-22); —I . 

Officia l Order for C orre ction : Based on an inspection today, the 
Items checked Indicate violations of 105 CMR 590.000/fodaral Food 
Code. This report, when signed below by a Board of Health member 
or It* agent constitutes an order of the Board of Health. Failure to 
correct violations cited In this report may result in suspension or 
revocation of the rood establishment permit and castration of food 
establishment operations. If aggrieved by this order, you have a 
right to a hearing. Your request must be In writing and submitted to 
the Board of Health at the above address within 10 daya of roceipt 
cf this order. 

DATEjDfLREINfiEECIlQN; 


Inspector's Slgnaturo: 

PHnt ' M,fAL£. f)&( 




Page_of_Pages 


Inspecled'by: 












CITY OF WALTHAM 

FOOD ESTABLISHMENT INSPECTION REPORT 


Board of Health 

>119 School Btreat 
Wallham, MA 02461 
Tel. (781) 314-3305 
Fax. (731)314-3319 


Telephone 


ttJ.I I<UM 'p 

“ 7 0 $±- -_ 


Ty pe of Operation (s) 


Riik / 4r ™ odBBTVl0 ° 

Level D Retal1 

□ Residential Kitchen 

_n Mobile 

HACCP Y/N □ Temporary 

_ _ _□ Caterer 

Time □ Bid 4 Breakfast 


Inspector 


44 ,/T. Gilo* 


- J ^ . . Tima □ Bed* Breakleel 

Parson In Charge (PIC) xT\ J ' _, 

___-I 

lw,p€Ctor '5^<4 fr.&loA ___ 1° 1 Permit No, _ 

Each violation Chobked requires an explanation on the narrative page(s) arid a citation 
violated. 

wi A i n *uno nciiatari Fnnrihorne Illness IntervBntlmilLmttLBiSl^^ ltema) 


Violations Re v - 

Violation markedlyporiianImminent health hazard and require Immediate corrective action as 

determined by the Board of Health. 


Tye^vllnflBMiilM 

^Routine 

□ Re-lnupeotlon 
Previous Inspection 
Date: 

□ Pre-operation 

□ : Suepeot Illness 

□ General Complaint 

□ HACCP 

□ Other_ 

of specific provlslon(a) 

. Non-compHarce with: 
Anti-Choking Tobacco 

890.009 (E) V 59O.OQ0 (P) □ 



lOD PROTECTION MANAGEMENT 
l 1. PIC Assigned / Knowledgeable / Duties 



EMPLOYEE HEALTH 

D 2. Reporting of 'Diseases by Food Employee ond PIC 
□ 3. personnel with Infectlona Reatrlcted/Excludsd 


FOOD FRONI APPROVED SOURCE 
P ; 4. Food and Water Irom Approved Source 

□ b. Receiving/Condition 

□ b. Tags / RocOrde/ACcurecy of Ingrcdlont Statements 

Q 7. Cohformance with Approved Procedures / HACCP Plan* 


PROTECTION FROM CONTAMINATION 

O B. Separation/Segregation/Protection 

□ 9. Pood Cpntaot Surfaces Cleaning end Sanitizing 

□ 1 e.i Proper Adequate Handwaehlng 

□ 11. Good Hyglonlo Proctloao 


yw.ww-“> 

Crltloal (C) violations marked must be oorreotod Immediately or 
within 10 days ee dotermloed'by the Board ol Health. Non-crlUcal 
(N) violations muot b? corrected Immediately or within 90 days ao 
determined by the Board of Health. 



23; Management and Personnel 
24. Food end Food Protection 

28. Equipment and Utensils 

26. Water, Plumbing and Waste 

27. Physloal Facility 

28. Poleonoua or Toxlo Materials 

29. Special Requirements 

30. Other 


lPC-2)(693.00a) 

(FC-3)(«90.004) 

(PC-4)(fifl0.005) 

(FC-B)(sao.oae> 

<PC-6)(800.007) 

(FC-7)(5»Q.008) 

(390.009) 


□ 12. Prevention of Contamination from Hands 
D 13. Handwash Faolllllca 

PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

D 15. Toxic Chemical a 

TIMB/TEMpERATURE CONTROLS (Potentially Hazardous Foods) 

□ 18. Cooking Temperatures 

□ 17. Reheating 

□ IS. Cooling 

□ 19. Hot and Cold Holding 

□ 20. Time As a Public Health Control 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS (HSP) 

□ at. Food and Pood Preperatlon for. HSP 


CONSUMER ADVISORY 
D 22. Posting of Consumer Advisories 


Number of Violated Provisions Related 
To Foodboine Illnesses Intarvontlone 
and Rlek Factore (Red Item# 1-22): 



Official Orcjgr for Correction : Baaed on on Inepsotlon today, the 
ltema checked Indicate violation* of 108 CMR 590.000/federal Food 
Coda. This report, when signed bslow by e Board of Health member 
or It* agent constitutes an order of the Board of Health. Failure lo 
corrept violations cited In thle report may result In auspension or 
revocation of the food establishment permit and caseation of food 
establishment operations. If aggrlovod by this order, you have a 
right to a hearing. Your request mupt bo In writing and submitted to 
tho Board of Health at the above address wHhln 10 days of reoelpt 
of thle order. 

CATILQF.REJNSPJ1CIICIH; 






